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FRUIT MB HICS 3AVAHIA2T

3avariaxL creams generally contain several egg whites atiiong their ingredi-

ents, and often some whipped cream, to mcJie them light and spongy when stiffened

oy gelatin, "lien cooked rice is "3"at into a 3civa::ian crean it oecomes quite a sti"b«

stantial dessert/ As with other rice desserts, the rice is cooked in milk.

Some pronounced flavor is liked with any rice Ei,nd milk combination, In a

rice 3avariaa this is easily botained by adding chopped pieces of ir-uit, or

frait pulp. Canned sour cherries are very ^'ood for this purpose, or stewed cran-

berries, or chopped canned pineapple, cooked dried apricots, chopped dates or

raisins. The 3ureau of Home Economics of the U.S. Department of Agriculture

supplies the recipe below:

F'rait and "^.ice 3ava::ian

1/2 cu': uncooked rice "'l-.ites of 2 eggs

1/2 cu.--) sugar 1 teaspoon salt
h cups milk 1/2 teaspoon vaaiilla

1 tablespoon gelatin dissolved 2 cr.ps chopped fruit
in tablespoons water

Uash the rice and cook it with the milk until soft and thick, stirring it

frequently. Add the sugar and salt. Soalc the gelatin in the cold water, stir it

into the hot rice mixture, and cool, "lien nearly set, fold in the whites of eggs
beaten stiff, the vanilla, ajid the chopped fruit. Turn the mixture into molds,
Serve with cream or custard sauce.
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